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Drying * Salting * Pickles * Chutneys 


DRYING 


{ERTAIN fruits and vege- 
tables can be _ dried 


in the home _ quite 

simply and without expensive 
apparatus. 

The fruits that dry best are 


apples, grapes, pears and stone 


fruits, but some _ varieties, 
especially of plums, are more 
suitable than others. Soft 
fruits and berries are not 
generally satisfactory. 

Leafy and root vegetables 
are best used in the fresh 
state whenever possible. Peas, 
beans and, of course, herbs, 
may be dried, but most other 
vegetables are best dealt with 
by storing them in the ways 
set out in ‘* Dig for Victory 
Leaflet °° No. 3, or preserving 
them by other means. 


Equipment 

All that is required is a 
number of trays made from 
four wooden laths nailed to- 
sether to form a square that 
fits into the oven, drying cup- 
board or plate-rack. Wire 
gauze or canvas is nailed over 
the framework, and the trays 


are covered with muslin to 
prevent the fruit from sticking. 


Temperatures 
Great heat is harmful : 
scorching must be avoided. 


When an oven is used, the 
door should be kept ajar, and — 
the temperature should never 
exceed 150°F. Drying can well 
be done with the heat that 
remains im the oven after 
cocking is finished, drying being 
continued on several days if 
mecessary. 

A plate-rack over the fire 
can often be used, but care 
must be taken to ensure that 
smoke does not pass through 
it. A drying cupbeard is also 
suitable, but the precess will 
probably take longer. 


Eruit 
‘Fruits should be fresh and 
just ripe; dried at this stage, 


they retain their colour and 


flavour better. Most fraits 
should be halved or sliced, as 
this hastens the process. Grapes 
or small plums, however, are 
usually dried whole. 


The fruit should be dried to 
a leathery consistency but not 
hard. The time required will 
depend on the temperature, 
and may be anything from 
about 4 hours for apple rings 
at a temperature of 140°F., to 
12 hours or more for juicy 
varieties of plums. Occasional 
turning will hasten the process. 


Vegetables 

Vegetables for drying should 
be young and fresh, and most 
. kinds first need blanching in 


boiling sdlted water for about 


‘5 minutes. They are then put 
into cold water and drained well. 
String beans should be sliced 


am the usual way, and dried till 


brittle. 
shell ed. 


Broad beans should be 
Only a few varieties 


of peas (chiefly the Marrowfats. 


vor Blue Marrow varieties, such 
as Harrison’s Glory) are suitable 
for drying by artificial heat, and 
they should be gathered when 
young and tender. Mushrooms 
should be peeled, and dried 
without blanching till crisp. 


Natural Drying 

Surplus beans and peas of 
most varieties can be air-dried. 
The most suitable for drying. 
however, are the haricot beans 
such as Comtesse de Chambord, 
Dutch Brown or Inépuisable. 

Green pods should not he 
picked, but all allowed to ripen 
on the plants as far as possible. 
‘The whole plants are then lifted, 
tied in bundles and hung up te 
finish drying in an airy place, 
before removing the seeds from 
the pods, 


% 


Packing 


Dried fruits or vegetables 
should he left to cool before 
packing in jars, tins, boxes or 
paper bags. If sufficiently dried 
and kept in a dry place, they 
should keep wey for many 
months. 


Using 

Dried fruits and vegetables 
should be soaked overnight or 
longer before they are cooked, 
until they regain their normal 
size. They should be brought 
to the boil slowly in the water 
in which they have been soaked, 
and boiled gently until tender. 

Sugar added to fruit should 
be put in just before cooking is 
finished ; this prevents tough- 
ness. 


Herbs 

Gathered just before the 
plants flower, herbs should be 
washed, tied in bundles, pro- 
tected from dust with a piece 
of muslin, and hung up to dry 
near a fire. 

The leaves of the larger kinds 
may be picked from the stalks, 
blanched in boiling water and 
dried in a cool oven at a 
temperature of 110° F. to 130°F. 
The leaves should be dried until 
quite crisp, and then crushed or 
sieved to a powder and stored in 
bottles or tins away from the 
light. 

Parsley keeps its colour better 
if it is placed in a very hot oven 
for one minute rather than 
dried slowly, but it must not 
be scorched. 


SALTING 


String beans can be success- 
fully salted, but the method is 
not ainkalie for other vege- 
tables. For every 3 or 4 Ib. 
beans, use I ib. salt. 

The beans should be young 
and fresh. They should be 
washed, dried and sliced in the 
osual way. Small beans may 
be used whole. 

Large stoneware or glass 
containers should be used if 
possible, placing a good layer 
of salt at the bottom, then 
alternate layers of beans and 
salt, pressing down well, and 
finishing with a layer of salt. 

After a few days, when the 
beans have shrunk, the jar is 


filled with more beans and salt, 
and covered with a cork painted 
over with melted paraifin wax 
or with a bladder or synthetic 
skin tied very securely. The 
salt draws moisture from the 
beans and forms a brine. 

Failures with this method are 
often due to the use of too 
little salt, which may cause the 
heans to become slimy. 

To use the beans, take them 
from the salt, wash thoroughly 
in several waters, then soak for 
2 hours in warm water. Soaking 
for too long causes toughness. 
Cook in boiling water without 
salt until they are tender (25— 
oo minutes). 


CHUTNEYS 


The most suitable fruits for 
chutney are apples, goose- 
berries, plums, rhubarb and 
tomatoes. Vegetables, such as 
beetroot, marrow and turnip, 
may also be used. 

The fruit should be washed, 
stoned, peeled, cored, etc., and 
then chopped or minced. Dried 
fruits do not require soaking 
before use. 

The mixture is simmered 
gently for one or two hours, 
with occasional stirring, until 
it has the consistency of jam. 

The spices should be tied in a 
piece of muslin, cooked with 
the other ingredients, and then 

taken out. 
_ Some of the ingredients men- 
tioned are likely to be in short 
supply and may have to he 
omitted. 


Typical Recipes 


Apple Chatney 
2lb. apples 1 teaspn. ground ginger 
1 1b. onions 4-1 teaspn. salt 
14 tb. sugar 4-1 teaspn. pickling 
14 pts. vinegar _ Spices 


Green Tomato Chutney 
5 ib. tomatoes 4-1 teaspn. salt | 
1 Ib. onions 4—1 teaspn. pickling 
1 ib. sugar | Spices 

124 pts. vinegar 


The spices commonly used 
for pickling are alispice, clove, 
cinnamon, ginger, mace and 
mustard. These can be used 
as obtainable and to suit in- 
dividual tastes. | 


Method. Cook the onion in 
some of the juicy fruit until 
quite soft. 


Mix in all the other 





ingredients except the sugar and 
most of the vinegar. Winegar 
should be added as the mixture 
thickens and only énough to 
prevent burning. After about 


Ji hours cooking, and when 
quite thick, add the rest of the 
vinegar and the sugar, and cook 


until the consistency is like | 


thick jam. 


PICKLES 


The vegetables should be pre- 
pared by washing and slicing. 
Cauliflowers should be broken 
into smail pieces; beetroot 
should be boiled, peeled and 
cut into cubes. 


The prepared vegetables are 


put in a basin and covered with 
brine (1 Ib. salt to 1 gallon 
water) or sprinkled with salt. 
After leaving overnight; the 
vegetables are removed, washed 
and drained, put into jars, and 
covered with cold spiced vinegar. 


spiced Vinegar 

Goed quality vinegar should 
be used, and the spices may be 
varied according to taste. The 
following mixture will be found 
suitable for one quart vinegar : 
1 oz. each of cinnamon bark, cloves, 


allspice and mace; afew peppercorns 
ora pinch of cayenne pepper. 


Bring the spices and vinegar to 
boiling point im aé_ covered 
saucepan (not brass, copper 
or iron), and allow to stand for 
2 hours without further heating. 
After straining, the vinegar is 
ready for use. 


Typical Recipe 


Piccalilli 
2 cauliflowers 1 oz. whole spice 
2 cucumbers + Ib. sugar 
2 Ib. shallots 4 oz. ground 
1 marrow ginger 
(medium) 1 oz. mustard 
1 quart vinegar powder 


1 tablesp. flour 4 oz. turmeric 
powder 
Prepare and salt the vegetables 
overnight. Boil the  whele 
spices in a covered saucepan 
(mot brass, copper or iron) with 
most of the vinegar for a few 
minutes. Mix the other in- 
gredients with the remaining 
cold vinegar inte a smooth 
paste, them add the strained 


spiced vinegar and boil for 15 


minutes before pouring over 
the vegetables and bottling. 


Pickled Red Cabbage 

The cabbage should be firm 
and of good colour. Remove 
outer leaves, wash the cabbage 
and cut into shreds. Place in 
layers in a basin, sprinkling 
salt between each layer, and 
leave for 24 hours. Drain 
thoroughly, pack into jars and 


cover with cold spiced vinegar. — 
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